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Muhammad Iqbaluddin Al Hakim (201410220311125). Kajian Pembuatan Edible Film 
Pati Singkong (Manihot Utilisima ) dengan Penambahan Gliserol dan Filtrat Jahe 
Merah (Zingiber Officinale) Terhadap Sifat Fisik, Barrier dan Daya Hambat Bakteri 




 Salah satu bahan yang digunakan sebagai bahan baku edible film  adalah pati 
namun edible film dari pati bersifat mudah rapuh sehingga ditambahkan gliserol. Edible 
Film juga dapat diperkaya dengan penambahan filtrat jahe untuk menurunkan potensi 
terjangkitnya bakteri patogen pada produk pangan.  
Tujuan penelitian ini yaitu untuk mengetahui konsentrasi gliserol terhadap 
karakteristik fisik Edible Film dan mengetahui konsentrasi filtrat jahe merah terhadap 
daya hambat bakteri Escherichia coli. Metode penelitian yang digunakan yaitu: 
Rancangan Acak Kelompok (RAK) dengan 2 faktor. Faktor yang pertama adalah 
perbedaan presentase gliserol, yaitu 17,5%, 22,5% dan 27,5%. Faktor yang kedua adalah 
perbedaan penambahan konsentrasi filtrat jahe merah, yaitu 6%, 8%, dan 10%. Parameter 
yang dianalisa yaitu: ketebalan, laju transmisi uap air, kemuluran, kekuatan tarik, 
transparansi, kelarutan dalam air dan zona hambat bakteri. 
 Hasil dari penelitian diketahui bahwa terdapat interaksi antara perlakuan 
perbedaan presentase gliserol dan  perbedaan penambahan konsentrasi filtrat jahe merah 
terhadap ketebalan, kuat tarik serta kelarutan dalam air. Perbedaan prosentase gliserol dan 
presentase filtrat jahe merah berpengaruh sangat nyata terhadap elongasi,transparansi dan 
WVTR (Water Vapore Transmition Rate). Berdasarkan hasil penelitian didapatkan 
perlakuan terbaik pada Edible Film yaitu dihasilkan oleh perlakuan G3F3 dengan 
ketebalan 0,14  mm, transparansi 13,39 %, kuat tarik 6,22 M.Pa, elongasi 173,5 %, 
kelarutan 0,31 % dan WVTR 13,39 g/m2/24jam. Edible film yang dihasilkan sudah sesuai 
dari Japanese Industrial Standard (1975) dilihat dari nilai ketebalan yaitu 0,14-0,22ml, 
elastisitas yaitu 42,4%-52,6% dan kuat tarik minimal 0,3 M.Pa 
 






Muhammad Iqbaluddin Al Hakim (201410220311125). A study on Making An Edible 
Film of Cassava Starch (Manihot Utilisima) with Addition of Glycerol and Red 
Ginger Filtrate (Zingiber Officinale) on Its Physical Properties, Barrier and 
Escherichia Coli Bacterial Resistance. Advisor(s) 1: Dr. Ir. Warkoyo, MP and Advisor 
2: Rista anggriani S.TP, M.Sc  
 
ABSTRACT 
One of the ingredients used as edible film raw material is starch. However, the 
edible film created of starch is fragile, then glycerol need to be added to overcome the 
fragile. Edible film can also be enriched with the addition of ginger filtrate to reduce the 
potential for bacterial pathogens in food products. 
The purpose of this study is to determine the concentration of glycerol toward the 
physical characteristics of edible film and to determine the concentration of red ginger 
filtrate on the bacterial resistance from Escherichia coli. The research method used in this 
research was Randomized Block Design with 2 factors. The first factor was the glycerol 
difference percentage, ie 17.5%, 22.5% and 27.5%. The second factor was the red ginger 
filtrate concentration difference, ie 6%, 8%, and 10%. The analyzed parameters were 
thickness, water vapor transmission rate, elongation, tensile strength, transparency, water 
solubility and bacterial inhibition zone. 
The result of this research showed that there was an interaction between the 
treatment of glycerol difference percentage and the red ginger filtrate concentration 
difference toward the thickness, tensile strength and solubility in water. The glycerol 
difference percentage and the red ginger filtrate concentration difference have a very 
significant effect on elongation, transparency and WVTR (Water Vapore Transmition 
Rate). Based on the result of the research, the best treatment of the film edible was 
obtained by G3F3 treatment with 0.140 mm of thickness, 13.39% of transparency, 6.22 
M.Pa of tensile strength, 173.5% of elongation, 0.31% of solubility and 13, 39 g / m2 / 
24hours of WVTR. Edible films produced are in accordance with Japanese Industrial 
Standard (1975) seen from the thickness value of (0.14-0.22ml), elasticity (42.4% -
52.6%) and a minimum tensile strength (0.3 M.Pa). 
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